FOOD   OF  ANIMAL   ORIGIN

There are various processes adopted in the West for manufac-
turing and curing different qualities of cheese but in India only
cream cheese, freshly made, is favoured. Certain tribes in
northern India make a kind of cheese known as milk-bread,
which is somewhat like a crude form of cheddar.

Buttermilk is the residual product that remains when fat is
removed from milk or cream, either sweet or sour, in the
process of churning. If not excessively diluted the nutritive
value remains sufficiently high to be of use in dietaries which
do not include milk at all. It is generally obtained as a by-
product of buttermaking, and if dairying in India were prac-
tised under modern hygienic conditions, buttermilk would not
be regarded as *a drag' on the industry. Various forms of
beverage (sherbet) prepared from curd are also known as
buttermilk in India. If the fat is removed from curd, the
nutritive value of the residue is not diminished to any great
extent except in regard to fat and fat-soluble vitamin A; but if
buttermilk is derived from the process of churning cream, its
nutritive value is relatively low, since most of the nutrients
other than fat are left in the original milk from which the
cream was separated. Buttermilk may also be prepared from
either whole or skimmed milk by using certain forms of fer-
menting bacilli. All forms of buttermilk are welcome as refresh-
ing drinks and they have also therapeutic value. Abt and
Feingold58 advocate the use of carefully prepared buttermilk
in infant feeding, especially if infants show a tendency to
digestive troubles.

Skimmed milk is milk from which the greater part of the milk
fat has been removed. Its nutritive value is much the same as
whole milk except in fat and vitamin A. The high calcium
content of milk is retained, but the percentage of fat depends
of course on the methods employed in skimming. The milk
skimmed by a properly run separator does not contain over
o-i per cent fat. Since the proteins, carbohydrates, and in-
organic constituents of milk are retained in skimmed milk it
may well be an important item in dietaries which are deficient
in animal protein and contain little fresh vegetables. Produced
under hygienic conditions, skimmed milk can somewhat miti-
gate the shortage of milk supply at least for children and
mothers; but the problem of its distribution under Indian
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